
PLANTIS L

FAST AND EFFECTIVE  
PLANT-BASED CLARIFICATION

A liquid clarifying agent based on pea protein, specifically designed for flotation.
It improves wine clarity and stability while fully adhering  

to sustainable winemaking practices.

BENEFITS
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Comparison of absorbance at 420 nm (yellow color)  
and iron content. PLANTIS L, at a dosage of 80 mL/hL, 
shows superior efficacy compared to gelatin (8 g/hL)  

and the control.

	 Unique Production Process  
Protein hydrolysis increases the positive surface 
charge, improving interaction with unstable 
particles in wine and enabling faster  
and more effective clarification.

	 Optimized Reactivity in Wine  
The high degree of hydration makes the 
product’s surface more responsive to wine pH, 
ensuring rapid action and consistent  
clarification efficiency, even under  
challenging winemaking conditions.

	 Rapid and Efficient Flotation 
It rapidly forms flocs capable of effectively 
entrapping gas bubbles during flotation.  
This accelerates solid-liquid separation, 
improving yield and reducing processing time.

	 High Oxidative Protection for Greater 
Aromatic Freshness 
It selectively removes oxidized and oxidation-
prone phenolic compounds, contributing to 
the reduction of pro-oxidant metals. The result 
is greater color brilliance, improved long-term 
stability, and enhanced aromatic freshness.

	 Easy to Use and Fast-Acting 
Its liquid formulation is ready to use, simplifying 
cellar operations, minimizing preparation time, 
and reducing the risk of dosing errors.

	 Alternative to Animal-Based Fining Agents 
Performance comparable or superior to gelatin, 
with the benefit of a 100% plant-based solution.

Control 80 mL/hL
PLANTIS L

Following enzymatic treatment of Pinot 
Grigio must and the addition of activated 

charcoal, PLANTIS L demonstrated 
outstanding flotation efficiency.  

Compared with the untreated control, 
turbidity was reduced from 350 NTU to  
75 NTU just 30 minutes after flotation.
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https://www.enartis.com/datasheets/TECHNICAL-DATA-SHEET/EN/TDS-EN-PlantisL.pdf


Discover Other Products
in the Range

Learn How to  
Best Manage Flotation

NOTES


